they touch die platform walls next to the slots-Hiis is overcome by using the cross member 17. 
The bendiqg is minimized when 25xlmm knife is used Hie serrations in the knife edge and the 
quality of flie etfee sharpness also reduce the loads of cuttipg v^ich in turn reduce the bending 
of the knives on load. 

DEVICE B. MULTl KNIFE CUTTING DEVICE - INCLINED CUTTING ACTION. 


y Construction details. 

^s— Hie general appearance of tfie device is shown in Figs 7 and 8. It differs from Device A in knife 
^ assembly, lever design and cutting action. Here the knife assembly moves in an arc with the 

^ I hinge pin as the cenfer of the circle. Hie feature of the platform with slots is common. The hii^ge 
^ I mechanism ensures Ihk the individual knives match wife fee slots in fee platfonn. This device is 
J j simpler fean device A and access to platform is better. Hie safety features are better in device A 

because of coil spriqgs si^portii^ fee knife frame. 

\ 

jj Hie msyor con9>onents are- 

PARTNQS 

1,2,3,4,16 
5,9 
6,14 
10,11 

) is made of wood or plastic. On it are mounted fee 
fee two angle supports 9\for fee hinge mechanism. Hie 
^ l^plalfonn 6(32 x92x 120 mm) is made of wood or plastic and is fitted on fee board wife locating 
Q |pins 8 mm dia at location mariced 14 in fi^9. Hie platform has 7 no\ 4 mm wide and 20 mm 
\ deep slots which match wife fee location ancl center to center distanc\ of fee 7 knives in fee 
^ ;knife assembly. Hie stopper 11 (14x50x80 mm) is screwed to fee boarSd 12. Hie angles 9 

1(25x40x2 mm) are made of stainless steel and fixed to fee board by screWs shown at location 13, 
[figs 7 and 8. The angle is cut at fee board top level on fee SOmm side. 1^ is to facilitate fee 
knife fi-ame to be tilted back for rest position after fee cuttiqg stroke.Hie knWes part 3 are 
0.6nim feick, 16mm wide, 152nim long wife two holes of 4.2mmdia on eifeekside as shown in 
fig 8. Hiey are made of grade 420 stainless steel wife serrated edges. Seven (*feese knives are 
assembled in slots 0.7mm wide ,26mm deep at 9mm center to center distance ii^art nos 1&2 
which are knife supports and also act as a lever along wife part 16 which is madekof stainless 
steel flat 3xl6mm. Part 1 dimensions are 16x 72x64mm and part 2, 16x72x38 mm\id feey are 


I Knife assembly cum lever 
t w I Hinge mechanism 
2 j Platfonn 
! Board 

Hie board 10 ( 20x80x290 


> 


^ platfonn part 6, tiie stopper part 11, 



t: 

O 


made of either wood are plastic. Two nos 4nim bolts part 4 are used in part 1 to assemble the 
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knives wifli Ihe frame as shovm in fig 7 and 8. Two nos stainless steel siqpports part 8 ( 3x28x52) 
made of 3inm sheet are\inbedded in part nos 1 and 2 (fig 8 ). Tliese are required to attach the U- 
frame part 15, fig 10.Hi\u fitune is made by bending to shsp& stainless steel sheet 2x52nim. 
Hei^t of the leg of part 15 is 60mm and the open end free dimension is 174mm resulting from 
the spring back of &e pressing operation. When part 15 is pressed between the two siqtports part 
8 and 4nim bolts fitted in locationl2 as shown in fig8, the dimension becomes 164mm. Hiis 
increases the rigidity of the and also imparts tension to the knives 
Part 2 of knife assembly has two 4.2mm dia holes ttirough which pass 4mm bolts, connecting 
the knives to ttie frame. Out of ^se two bolts part 5 is longer and acts as a hinge bolt connecting 
the knife assembly to the vertical angles. Hiis forms the hipge mechanism and has the required 
washers between the angles and part 2 to prevent excessive pli^r.Hie second bolt is shorter and 
is recessed into the frame part2.Thb knife cross member part 7 is made of wood (32x32x80mm). | 
It has 7 slots at 9mm centers (fig 9 R Each slot is 1mm wide, 16nrai deep with tapered edges in j 
ttie bottom for easy sliding on to ttie Liife assembly during Ae cutting operatioa | 
Functional description 

The cutting operation is described below. Raise Ae knife assembly and lean back on &e 
board at the hinge end in vertical position. Place the vegetables lo be cut on Ae platfonn 6 with 
the length of the vegetable across ttie knives covering not more ihm 70 percent of the area in a 
single l^er. Hold the knife assembly at tiie edge lever part 16 awOT from the knives and bring it 
down close to the vegetables and slide part 7 on to the center of the knives. Now push the knife 
assembly finnly over the vegetables and into the platform slots till it comes to rest on part 11. 
The knives do not touch ttie bottom of the slots as they are 2mm deeper^ian tt»e knife bottom 
edge. 

With Ais the knives cut die vegetables, the pieces are pushed out of the spaces between tiie 
knives on to the platform and the cross member 7 also comes out The cut meces can be 
collected in a tr^ (not shown) kept below the device by tilting the device * tfiey can be pushed 
into the tr^ by a spabila The device is ready for the next cycle of cutting. Oite cutting cycle 
takes less than a minute, cutting for exan^le six beans into pieces in a single cUL This makes the 
device highly productive. 

For cutting finger chips tfie potato is to be cut first into slices in ttie traditional -vfey. The device 
can cut each slice into 8 strips in one cutting stroke. This device makes finger chiA cutting easy 
and fast 
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